Objective: The aim this study was to compare the physicochemical characteristics of the honey of wild Melipona scutellaris with the standards determined by the technical regulations and honey quality of Ministry of Agriculture, Brazil. Methods: Honey of Melipona scutellaris was acquired from certified institution in Natal, RN, Brazil. The physicochemical analysis of honey was carried out so that all parameters were derived from the average of three replications. Moisture of the samples was determined by refractometer. The Hydroxymethylfurfural proof was determinined by the absorbance using a digital spectrometer, with a range of 200-1000 nm and band crossing 5 nm. The ash content of the samples was determined in a muffle furnace. Digital pHmeter was used for measurement of pH and total acidity by the method of simple titration. Insoluble solids in water were determined by stove use. All these parameters were compared with those established by Technical Regulation of Ministry of Agriculture, Brazil, 2000, for honey identity and quality. Honey microbiological analysis was done using the blood agar and agar McConkey selective media. Results: The physicochemical analysis of the Melipona scutellaris honey demonstrated that all parameters were in accordance with the standards established by the Ministry of Agriculture, Brazil regulations, and could be considered of good quality for research and human consumption. The microbiological examination revealed that the honey had no bacterial contamination. Conclusion: Our findings suggest that the physicochemical composition of M. scutellaris honey is compatible with the Brazilian guidelines for the composition and quality of honey. 
INTRODUCTION
Honey has been for centuries used as food, and in phythotherapy. One of the most important use is the prevention and limitation of bacterial infection derived largely from biochemical properties related to peroxide generation via glucose oxidase activity 1 , nonperoxide effects such as osmolarity, acidity, aromatic and phenolic acids, and other phytochemical compounds such as methylglyoxal 2 . Moreover, honey serves as a natural antioxidant and a rich source of minerals, carbohydrates, proteins, and vitamins with nutraceutical and probiotic properties 3 . The composition of honey depends basically of nectar production of each plant species, giving it specific characteristics according to the weather conditions. Among the existing sugars in honey, the monosaccharide is the most part, ranging from 85% . Another important parameter is the moisture that can influence the viscosity, specific gravity, maturity, crystallization, flavor, preservation and palatability 5 . After decrystallization, honey can form the hydroxymethylfurfural (HMF) which increases with temperature, storage time, and addition of invert sugar. It is also affected by acidity, pH, water and minerals 6 . The analysis of honey requires special and sophisticated methods such as those performed using spectrophotometric assays, particularly gas chromatography-mass spectrometer, liquid chromatography-mass spectrometer , nuclear magnetic resonance, etc. These techniques are used to assess contents of molecules and elucidate the structure of active molecules 7 .
Brazilian honeys have a wide range of color which can influence consumer preference, in most cases for the product looks. The honey color is correlated with its floral origin, processing storage, climatic factors during the nectar flow, and the temperature at which the honey matures 8 . The electrical conductivity can be used as a supplementary method to determine the botanical origin of the honey and has correlation with the ash content, pH, acidity, minerals, in addition to proteins and other substances found in honey 9 . International and Brazilian regulations about honey quality are available 10, 11 . This research, developed with honey samples of Melipona scutellaris, a wild bee from Brazilian semi-arid region, aimed to compare their physicochemical characteristics to the specific Brazilian regulations for honey, which establishes its quality control.
METHODS

Honey physicochemical analysis
Honey of Melipona scutellaris acquired from certified institution in Natal, RN, Brazil was used. The physicochemical analysis of honey was carried out so that all parameters were derived from the average of three replications. Moisture of the samples was determined by refractometer. The Hydroxymethylfurfural proof was performed to verify the possibility of tampering by adding sugar, improper storage or overheating, by determining the absorbance of the sample, using a digital spectrometer, with a range of 200-1000 nm and band crossing 5 nm. The ash content of the samples was determined in a muffle furnace. A digital pHmeter was used for measurement of pH and total acidity was measured by simple titration. Insoluble solids in water were determined by stove use. All these parameters were compared with those established by the Technical Regulation of Ministry of Agriculture, Brazil, 
RESULTS
The physicochemical analysis of the Melipona scutellaris honey demonstrated that all parameters were in accordance with the standards established by the Regulations of Ministry of Agriculture, Brazil 2000, and could be considered of good quality for human consumption and research ( Table 1 ). The microbiological examination revealed that the honey had no contamination with Gram-positive and Gram-negative bacteria. Honey is a natural supersaturated sugar solution, which is mainly composed of a complex mixture of carbohydrates. In addition to carbohydrate content, it also 12, 13 . The composition of honey can be variable and is primarily dependent on its floral, geographical, and entomological source. Certain external factors, such as seasonal and environmental factors and processing, also play important roles 14.15 . 19, 20 . A study conducted in our laboratory with the use of honey Melipona subnitida (Jandaíra) showed significant antimicrobial effect in infected wounds of skin 21 .
In conclusion, our findings suggest that the physicochemical composition of Melipona scutellaris honey is compatible with the Brazilian guidelines for the composition and quality of honey. So, it is adequate for human consumption and research.
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